S4 National 5 Cooking Course Practical work 2016 – 17.

	Month
	Dish
	Price per pupil £
	

	Aug  to Oct 2016
	
	
	

	
	Leek and Potato Soup

Eves Pudding
	0.55

0.90
	

	
	Lentil Soup

Cheese and Tomato Soup
	0.40

0.40
	

	
	Tomato Soup

Oven Scones
	0.55

0.65
	

	
	Lasagne

Hot Trifle
	1.40

1.50
	

	
	Minestrone Soup

Strawberry Mousse
	0.65

1.40
	

	
	Smoked Sausage Pasta

Chocolate Brownie
	1.10

1.75
	

	
	Savoury Quiche – Understanding and Using Ingredients Assessment
	1.75
	

	
	Chocolate Fudge Cake
	3.30
	

	
	Total 
	16.30
	

	
	End of Term
	
	

	
	
	
	

	Oct to Dec 2016
	
	
	

	
	Chilli Beef and Rice

American Cream Pie
	2.20

1.80
	

	
	Mandarin Gateau
	1.15
	

	
	Spicy Chicken and Rice
	2.25
	

	
	N5 Prelim Exam Practice –
Vegetable Rosti Cakes with Red Pepper sauce

Honeyed Pork

With Noodles

Tangy Lemon Tart


	1.91
5.50
1.25

	

	
	Ham and Cheese Flan

Country Vegetable Soup
	1.05

0.80
	

	
	N5 Prelim Exam
Group A
	8.66
	

	
	N5 Prelim Exam

Group B
	8.66
	

	
	Crispy Tiffin
	2.45
	

	
	Total
End of Term
	29.02
	


	Jan to March 2017
	Apple Crumble

Chinese Stir Fry
	0.80

1.70
	

	
	Chicken Fricassee

Fruit Cheesecake
	1.40

1.95
	

	
	Hadaroni
Poached Pear Crumble and Chocolate Sauce
	2.24
0.96
	

	
	N5 SQA Exam Practice – Recipe not available until Feb 1st 2017
	Estimated price TBC 

8.66
Based upon 2015 Exam
	

	
	Total
End of Term
	9.05

	

	April to June 2017

	
	
	

	
	Spicy leek and Potato Soup and Melba Toast 
Apple Meringue Pie
Cookery skills, Techniques and Processes Assessment


	1.50

1.80
	

	
	N5 SQA Exam  – Recipe not available until Feb 1st 2017
	Estimated price TBC

8.66
Based upon 2015 Exam
	

	
	Practical Assessment - Organisational Skills for Cooking
Pupils Select 2 recipes to cook
	3.00
	

	
	Total

Grand Total


	6.30
60.67
	

	
	The course cost does not include SQA Exam practice or actual Exam prices. A separate letter will be issued in Feb 2017.
	
	

	
	End of Term

New Timetable 

2017-2018 Commences
	
	


